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shall be so constructed as to be readily 
and thoroughly cleaned; such trucks 
and receptacles shall be marked in a 
conspicuous manner with the word 
‘‘condemned’’ in letters not less than 2 
inches high and, when required by the 
inspector in charge, shall be equipped 
with facilities for locking and sealing. 

(m) Freezing rooms should be ade-
quately equipped to freeze ready-to-
cook rabbits solid in less than 48 hours. 
Ready-to-cook rabbits should be frozen 
at temperatures of ¥10 °F. to ¥40 °F. 
and should be stored at 0 °F. or below, 
with the temperature maintained as 
constant as possible. Freezing room 
should be equipped with floor racks or 
pallets and fans to insure air circula-
tion. 

(n) Cooling racks should be made of 
metal and be readily accessible for 
thorough washing and cleaning. All re-
placements of cooling racks shall be 
made of metal. 

(o) Trucks and receptacles in which 
carcasses or parts thereof are held for 
further inspection shall be in such 
number and such location as the needs 
of the inspection in the plant may re-
quire. They shall be equipped for lock-
ing by means of lock and key and the 
key shall not leave the custody of the 
inspector in charge of the plant. Such 
trucks and receptacles shall be marked 
conspicuously with the word ‘‘re-
tained’’ in letters not less than 2 inches 
high.

§ 354.231 Accessibility. 

All equipment shall be so placed as to 
be readily accessible for all processing 
and cleaning operations.

§ 354.232 Restrictions on use. 

Equipment and utensils used in the 
official plant shall not be used outside 
the official plant except under such 
conditions as may be prescribed or ap-
proved by the national supervisor, and 
equipment used in the preparation of 
any article (including, but not being 
limited to, animal food) from inedible 
material shall not be used outside of 
the inedible products department ex-
cept under such conditions as may be 
prescribed or approved by the national 
supervisor.

MAINTENANCE OF SANITARY CONDITIONS 
AND PRECAUTIONS AGAINST CONTAMI-
NATION OF PRODUCTS

§ 354.240 General. 

The premises shall be kept free from 
refuse, waste materials, and all other 
sources of objectionable odors and con-
ditions.

§ 354.241 Cleaning of rooms and com-
partments. 

Rooms, compartments, or other parts 
of the official plant shall be kept clean 
and in sanitary condition. 

(a) All blood, offal, rabbits or parts of 
rabbits too severely damaged to be 
salvaged and all discarded containers 
and other materials shall be com-
pletely disposed of daily. 

(b) All windows, doors, and light fix-
tures in the official plant shall be kept 
clean. 

(c) All docks and rooms shall be kept 
clean and free from debris and unused 
equipment and utensils. 

(d) Live rabbit receiving docks and 
receiving rooms shall be of such con-
struction as readily to permit their 
thorough cleaning, and such docks and 
rooms should be kept clean at all 
times. 

(e) Floors in live rabbit holding 
rooms shall be cleaned with such regu-
larity as may be necessary to maintain 
them in a sanitary condition. 

(f) The killing and skinning room 
shall be kept clean and free from offen-
sive odors at all times. 

(g) The walls, floors, and all equip-
ment and utensils used in the killing 
and skinning room shall be thoroughly 
washed and cleaned after each day’s op-
eration. 

(h) The floor in the killing and skin-
ning rooms shall be cleaned frequently 
during killing and skinning operations 
and be kept reasonably free from accu-
mulated blood, offal, water, and dirt. 

(i) All equipment in the toilet room 
and locker room, as well as the room 
itself, shall be kept clean, sanitary, 
and in good repair. 

(j) Cooler and freezer rooms shall be 
free from objectionable odors of any 
kind and shall be maintained in a sani-
tary condition (including, but not 
being limited to, the prevention of 
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drippings from refrigerating coils onto 
products).

§ 354.242 Cleaning of equipment and 
utensils. 

Equipment and utensils used for pre-
paring or otherwise handling any prod-
uct shall be kept clean and in a sani-
tary condition and in good repair. 

(a) Pens shall be cleaned regularly 
and the manure removed from the 
plant daily. 

(b) All equipment and utensils used 
in the killing and skinning rooms shall 
be thoroughly washed and cleaned after 
each day’s operation. The eviscerating, 
chilling, and packing room and equip-
ment and utensils used therein shall be 
maintained in a clean and sanitary 
condition. 

(c) Graders’ and packers’ gloves and 
grading bins shall be washed daily and 
used only for grading or packing, as 
the case may be. 

(d) All crates or pens used for trans-
porting live rabbits to the plant shall 
be cleaned regularly. 

(e) Chilling vats or tanks, if prac-
ticable, shall be emptied after each 
use. They shall be thoroughly cleaned 
once daily and, after each cleaning op-
eration, they shall be sanitized with 
such compounds or by such methods as 
may be approved or prescribed by the 
Administrator. 

(f) When synchronized overhead con-
veyors and tray conveyors are used, 
the trays shall be completely washed 
and sanitized after being automatically 
emptied of inedible viscera. 

(g) When a conveyor tray operation is 
used, each carcass shall be eviscerated 
in an individual metal tray of seamless 
construction, and such trays shall be 
completely washed and sanitized after 
each use. 

(h) Tables, shelves, bins, trays, pans, 
knives, and all other tools and equip-
ment used in the preparation of ready-
to-cook rabbits shall be kept clean and 
sanitary at all times. Cleaned equip-
ment and utensils shall be drained on 
racks and shall not be nested. 

(i) Drums, cans, tanks, vats, and 
other receptacles used to hold or trans-
port ready-to-cook rabbits shall be 
kept in a clean and sanitary condition.

§ 354.243 Operations and procedures. 
Operations and procedures involving 

the preparation, storing, or handling of 
any product shall be strictly in accord 
with clean and sanitary methods. 

(a) There shall be no handling or 
storing of materials which create an 
objectionable condition in rooms, com-
partments, or other places in the plant 
where any product is prepared, stored, 
or otherwise handled. 

(b) Blood from the killing operation 
shall be confined to a relatively small 
area and kept from being splashed 
about the room. 

(c) In the final washing, the carcass 
shall be passed through a system of 
sprays providing an abundant supply of 
fresh clean water. 

(d) The floors in the eviscerating 
room shall be kept clean and reason-
ably dry during eviscerating operations 
and free of all refuse. 

(e) Conveyors shall be operated at 
such speeds as will permit a sanitary 
eviscerating operation and will permit 
adequate inspection for condition and 
wholesomeness. 

(f) Mechanized packaging equipment 
shall be maintained in good sanitary 
condition. 

(g) All offal resulting from the evis-
cerating operation shall be removed as 
often as necessary to prevent the devel-
opment of a nuisance. 

(h) Paper and other material used for 
lining containers in which products are 
packaged shall be of such kinds as do 
not tear readily during use, but remain 
intact when moistened by the product. 
Wooden containers to be used for pack-
aging ready-to-cook rabbits shall be 
fully lined except when the individual 
carcasses to be packaged therein are 
fully wrapped. 

(i) Protective coverings shall be used 
for the product in the plant and as it is 
distributed from the plant, as will af-
ford adequate protection for the prod-
uct against contamination by any for-
eign substance (including, but not 
being limited to, dust, dirt, and in-
sects), considering the means intended 
to be employed in transporting the 
product from the plant. 

(j) Refuse may be moved directly to 
loading docks only for prompt removal. 

(k) Cleanliness and hygiene of per-
sonnel: (1) All employees coming in 
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